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PREFACE 
 
In this special occasion, I would like to say the deepest thanks to Allah 
SWT who has given me power, spirit, and everything in finishing this Final 
Project and I would like to inform the readers that this Final Project entitled “The 
Responsibilities, Strengths, and Weaknesses of Kitchen Section at Sahid Jaya 
Hotel Solo” contains detailed information about the job description of Kitchen 
Section and the responsibilities, strengths, and weaknesses of Kitchen Section in 
Sahid Jaya Hotel Solo. This Final Project is hoped to be useful for the readers who 
want to learn more about hotelier and I would like to express a grant expression of 
thank to everyone who gives their love, support and motivation during the process 
accomplishing this report. I realize that this Final Project is still far from being 
perfect, so I welcome some criticisms from the readers of the improvement of this 
Final Project.   
 
 
Surakarta, 10 February 2010 
 
           Danar Rizki Wicaksono 
 
 
 
 
 
 
 
 
 
 
 v 
MOTTO 
 
 
 
 I TRY TO BE PERFECT, BUT NOTHING WAS 
WORTH IT. (SUM 41 – PIECES) 
 ….DON‘T WAIT THE WORLD TO CHANGE…… 
(JOHN MAYER) 
 YESTERDAY IS A HISTORY, TODAY IS A GIFT, 
AND TOMMOROW IS A MISTERY. (OOGWAY 
THE TURTLE – KUNGFU PANDA) 
  
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ABSTRACT 
 
 
DANAR RIZKI WICAKSONO. 2010. The Responsibilities, Strengths, and 
Weaknesses of Kitchen Section at Sahid Jaya Hotel Solo. English Diploma 
Program of Letters and Fine Arts Faculty, Sebelas Maret University. 
 
Hotel has an important role in supporting the development of the tourism 
industry. Many ways are done to attract the guest to use service and facilities in a 
hotel. One of the efforts is maintaining Food and Beverage well to attract the 
guests. Food and Beverage Department has important responsibility to maintain 
food and beverage service and product. Food and Beverage Department has many 
section that responsible to maintain each section duties. One of the sections is 
Kitchen Section, working under Food and Beverage Product Division. Kitchen 
Section has responsibilities for producing and cooking food and beverage for the 
guest in hotel 
Kitchen Section has daily job to prepare, produce, and cook foods and 
beverages for guest. The shift in Kitchen Section has been divided into three time 
of shift. They are morning shift, evening shift, and night shift, with different 
duties on every shift.. Kitchen Section has many responsibilities to other sections 
such as restaurant and banquet. Kitchen Section is the supplier of foods and 
beverages for banquet event. Kitchen Section also produces foods and beverages 
that are ordered by the guests. This final project has purposes to find out the 
responsibilities of Kitchen Section and to describe the job description, 
responsibilities, strengths, and weaknesses of Kitchen Section at Sahid Jaya Hotel 
Solo. 
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CHAPTER I 
INTRODUCTION 
 
A. Background 
Tourism industry is growing up rapidly. It can be seen from many hotels 
built in big cities and tourism attractions. One of the important elements of 
tourism is accommodation. Hotel is a kind accommodation which forms one 
of the main substances of the tourism industry. Therefore, hotel has an 
important role in supporting the development of the tourism industry. A hotel 
is a kind of accommodation which uses several parts of entire buildings to 
provide guest room or accommodation, food and beverage and many other 
public services which are commercially managed. The guest or consumers 
have to pay the appropriate price which has been fixed by the enterprise or the 
hotel itself. Nowadays, hotel is not only used for staying or place to spend the 
night but people also use it for doing their daily activities such as having 
dinner, meeting with relatives, organizing seminar, and doing exercise gym. 
These are reasons why many business hotels are built in many big cities.  
Hotel has many departments for its operational activities. They are Front 
Office Department, Sales and Marketing Department, Accounting 
Department, Food and Beverage Department, Human Resources Department, 
Housekeeping Department, and Laundry Department. One of department for 
its operational is Food and Beverages Department. Food and Beverages 
Department has two parts namely Food and Beverages Product and Food and 
Beverage Service. Food and Beverage Product is a division of Food and 
Beverage Department which works in processing food and beverage. Food and 
 xiii 
Beverage Service is a division of Food and Beverage Department which 
manages to serve foods and beverages to the guest whether in restaurant, 
coffee shop, pub, room service, banquet and pool bar. The important section 
of Food and Beverage Product Division is Kitchen Section. The function of 
Kitchen Section itself is to process and fulfill the guest order who wants to eat 
foods of Kitchen product in hotel. To attract the guests, Kitchen Section has its 
own characteristics for their product such as taste, art, and shape.  
This report is based on the experience during the job training as a trainee 
in Kitchen Section at Sahid Jaya Hotel Solo for three months, March 22
nd
 
2009 to June 21
st
 2009. The writer is interested in discussing and describing 
Kitchen Section because Kitchen Section has become one of the main 
resources of hotel income beside the lodging service. Therefore, the final 
project report is entitled “The Responsibilities, Strengths, and Weaknesses of 
Kitchen Section at Sahid Jaya Hotel Solo”.      
 
 
B. Objectives 
The objectives of the final project are as follows: 
1. To describe the job description of Kitchen Section at Sahid Jaya Hotel 
Solo. 
2. To describe the responsibilities, strengths, and weaknesses of Kitchen  
 Section at Sahid Jaya Hotel Solo.   
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C. Benefit 
The writer hopes this final project can give several benefits to the students 
of Diploma III English Department and the hotel. The benefits are: 
1. To Sahid Jaya Hotel Solo 
This report can be used as media to promote the products produced 
by Kitchen Section to everyone who reads this final project. This final 
project can also be used by the hotel to increase their quality in giving 
their service in Kitchen Section 
2. To the students of Diploma III English Department 
The writer hopes this report can be used to enrich the knowledge about 
Kitchen Section products and also about hotel for those who are 
interested in the hotel industry 
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CHAPTER II 
LITERATURE REVIEW 
 
A. Hotel 
Hotel is an accommodation which provides room, food and beverage and 
other facility to the guests. 
According to SK Memparpostel No: KM 37/ PW .340/ MPPT-86 “Hotel 
adalah suatu jenis akomodasi yang mepergunakan sebagian atau seluruh 
bangunan untuk menyediakan jasa penyimpanan, makanan, dan minuman serta 
jasa penunjang lainnya bagi umum yang dikelola secara komersial”. ( Agus 
Sulastiyono 1999: 6). “Hotel is a kind of accommodation which is commercially 
managed and opened for public, it is uses a part of entire building to give lodging 
for the night, food and beverage, and other services.” 
Moreover, according to AHMA or American Hotel and Motel association 
the definition of Hotel is “A hotel may be defined as an whose primary business is 
providing lodging facilities for the general public and which furnishes one or 
more of the following services: food and beverage service, room attendant 
service, uniformed service, laundry service and use for furniture and fixture”. 
(Endar Sugiarto dan Sri Silatiningrum, 2003:8) 
Hotel is a building which commercially organizes and provides many 
facilities to the guest with the primary goal to gain profit. 
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B. Hotel Classification 
 The star classification system is a common one for rating hotels. Higher 
star ratings indicate more luxury. The criteria are divided into five categories, 1, 2, 
3, 4, and 5 stars. The classification is solely based on factors which can be 
objectively measured, regarding offered service, public areas and the interior of 
the rooms. The hotel classification is issued by government rules, Deparpostel and 
made by Dirjen Pariwisata (SK No. KM 37/ PW. 305/MPPT-86) is: 
 a. One Star Hotel 
The hotel has at least 15 rooms. Each room has inner bathroom. The size 
of room is about 20m. 
 b. Two Star hotel 
The hotel has at least 20 rooms. Each room has inner bathroom. The size 
of room is about 24m. 
 c. Three Star Hotel 
The hotel has at least 30 rooms. Each has inner bathroom. The size of 
room is about 24m. This hotel has 2 suite rooms and the size of the room 
is about 48m.  
 d. Four Star Hotel 
The hotel has at least 50 rooms. Each has inner bathroom. The size of 
room is about 24m. 
e. Five Star Hotel 
the hotel has at least 100 rooms. Each room has inner bathroom. The size 
of room is about 20m. This hotel has 4 suite rooms and the seize of the 
rooms is about 52 m. (Agus Sulastiyono, 2000:12) 
 xvii 
C. Food and Beverage Department 
In general, Food and Beverage Department is a part of a hotel that manages 
foods and beverages, while in specific, food and Beverage Department is a part of 
a hotel department that manage and responsible to the service of food and 
beverage necessary and the others for the guests who stay or not in the hotel. 
While, H. Kodyat-Ramaini, (1992) state that Food and Beverage Department 
can be defined as a part of a hotel which manage the providing and selling food 
and drink in a hotel.  
Food and Beverage Department is a big Department which becomes the 
second profit source to a hotel. This department is responsible to any kind of food 
and beverage service and product. This department is also responsible to make its 
products and service better and interesting to the guest, in order to attract the 
customers. 
Food and Beverages Department has two parts. They are Food and 
Beverages Product and Food and Beverage Service. Food and Beverage Product is 
a division of Food and Beverage Department which works in processing food and 
beverage. Food and Beverage Service is a division of Food and Beverage 
Department which manages to serve foods and beverages to the guest whether in 
restaurant, coffee shop, pub, room service, banquet and pool bar. 
D. Kitchen Section in a Hotel 
Kitchen has several functions such as processing raw material (foods 
and beverages), cooking the foods and beverages, and producing foods and 
beverages in hotel. Kitchen Section must have special room and complete 
utilities to cook many kinds of foods and beverages. Kitchen’s room must be 
designed well to keep it healthy and save.  
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Kitchen is a room or other space which has complete utilities to cook 
various foods and beverages with commercially purpose. 
According to Bartono and Ruffino (2000: 36), Kitchen Section consists 
of some sub sections. They are Cold Section, Saucier, Potager, Entremetier, 
Poissonier, Fritures, Grill Section, Rotiserre, Pastry, Butcher, Pantry, Kitchen 
Storage, and Satelite Kitchen. 
1. Cold Section 
 Cold Section is sub section of Kitchen Section that has duty to 
process cold foods such as salad, sandwich, canapé, and other cold 
foods. 
2. Saucier 
 Saucier is sub section of Kitchen Section that has duty to 
produce hot sauce such as Brown Sauce, Hollandaise, and Bechamel.  
3. Potager 
 Potager is sub section of Kitchen Section that has duty to 
produce soup. Soups that are produced by Potager are Cream Soup 
and Clear Soup, such as Tomato soup, Consome, Chicken Soup, Onoin 
Soup, and other Soups.  
4. Entremetier 
 Entremetier is sub section of Kitchen Section that has duty to 
make and cook hot vegetables for main course.  
 
 
5. Poissonier 
 Poissonier is sub section of Kitchen Section that has duty to 
produce fish and seafood. This sub section is really needed as fish 
course supplier. 
6. Fritures 
 xix 
 Fritures is sub section of Kitchen Section for frying many kinds 
of foods for event and chattering.  
7. Grill Section 
 Grill Section is sub section of Kitchen Section that has 
responsible to process grilled food such as sate, kebab, fish, prawn, 
and other grilled foods. 
8. Rotisserie 
 Rotisserie is sub section of Kitchen Section for roasting roasted 
food such as chicken, beef, lamb, and turkey. 
9. Pastry 
 Pastry is sub section of Kitchen Section that has duty to process 
bread, cake, ice cream and other dessert. Pastry operates on 24 hours 
because pastry has function to process and prepare food for breakfast. 
10. Butcher 
 Butcher is sub section of Kitchen Section that has duty to 
handle cutting of meat and fish. 
11. Pantry 
 Pantry is sub section of Kitchen Section for serving the making 
of non alcohol beverages and dessert.  
12. Kitchen Storage 
 Kitchen Storage is a part of Kitchen section which has 
responsibilities in preserving foodstuffs and preparing the kitchen 
equipments.  
13. Satellite Kitchen 
 Satellite Kitchen is a branch of main kitchen that has duties to 
serve some restaurants in hotel. 
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CHAPTER III 
DISCUSSION 
 
A. Company Profile of Sahid Jaya Hotel Solo 
1. The Short Historical of Sahid Jaya Hotel Solo 
 Sahid Jaya Hotel Solo was established in 1965. The first name of Sahid 
Jaya Hotel Solo was Sahid Sala Hotel. The owner of Sahid Jaya Hotel Solo is Mr. 
Sukamdani Gitsardjono. He is also the owner of Sahid Groups. The hotel was 
built 1963 until 1965. In July 8
th
 1965, Sahid Sala Hotel was declared as the first 
hotel that was built by Mr. Sukamdani Gitosardjono. The hotel is located at Jl. 
Gajah Mada No. 82 Solo, the heart of Surakarta city in Central Java, Indonesia. 
 In 1995, the hotel was renovated. The level of hotel was up became four 
stars hotel. The name of hotel has been also changed into Sahid Raya Hotel Solo. 
In 2007, the level of the hotel was up became five stars hotel because the hotel has 
rooms up to 140 rooms and completes facilities. The name of the hotel has been 
changed into Sahid Jaya Hotel Solo.  
2. The Facilities in Sahid Jaya Hotel Solo 
 a. Rooms 
Sahid Jaya Hotel Solo consists of 11 floors and it has 140 large and 
comfortable rooms. It consists of 96 superior rooms (Rp.490.000,-++), 
20 deluxe rooms (Rp.690.00,-++), 23 executive suite rooms 
(Rp.990.000,-++), one presidential suite room (Rp.3.900.000,-++). 
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b. Meeting Rooms 
Sahid Jaya Hotel Solo has four meeting rooms. They are Sukoharjo 
room, Pedan ballroom, Langenharjo executive lounge, and Carikan. 
c. Food and Beverage Facilities 
    The Facilities of Food and Beverage are 
1). Ratu Ratih Coffeshop 
The restaurant is open for 24 hours, ready to serve the guest at any 
time. It is on the first floor near entrance. It makes Ratu Ratih 
coffeshop have good view its garden and decoration. 
2). Patisserie 
Sahid Jaya Hotel Solo Bakery and Pastry shop created various cake 
and Pastry such as Black Forest, Cheese Cake, Chocolate Mouse 
Cake, Tiramisu Cake, Blue Berry cake, etc. 
3). Sekar Jagad PUB and Karaoke 
Sekar Jagad PUB is located on the first floor near lobby and the 
front office. It is open from 06.00 PM until 09.00 PM. Sekar Jagad 
PUB presents Karaoke TV. From 09.00 PM until 00.00 AM it 
presents live music.  
4). 24 hours room service 
It is ready along the day for the guest if they need something. 
d. Other facilities 
1). Saras Fitness Center and Gajah Mungkur swimming Pool. Both 
of them are open from 06.00 AM until 08.00 PM. 
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2). Laundry and Dry Cleaning (One Day Service). The Hotel gives 
special 20% discount on Sunday for bed cover, bed pad, 
draperies, and vitrage. It is open from 06.00 AM until 04.00 PM. 
3). Gaya Spa Treatment Ala Carte SPA ; Body massage, Face 
massage, body scrub, hand & foot  massage, Luxury milk bath, 
and aromatherapy. 
4). Shopping Arcades. It sells souvenirs, silver jewelry, batik, 
leather stuffs in economic price. 
5). Sahid Gema Wisata Tour and Travel is located on the ground 
floor. It sells airplane ticket from Garuda, Sriwijaya, Merpati, 
Air Asia and Lion Air. 
6). Safe Deposit boxes are provided to the guests who want to keep 
their valuable things. The guests do not need to pay to use these 
facilities. 
7). Hot spot are available in the lobby, Ratu ratih coffe shop, Sekar 
Jagad Pub and the meeting rooms. 
3. Sahid Group in Indonesia  
 
Hotel owned and operated by Sahid Group are: 
 a. Sahid Jaya Hotel Solo 
 b. Sahid Jaya Hotel Jakarta 
 c. Sahid Kusuma Hotel Solo 
 d. Sahid Hotel Kusuma Manado 
 e. Sahid Raya Hotel Yogyakarta 
 f. Sahid Raya Hotel Bali 
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 g. Sahid Hotel Bandar Lampung 
 h. Sahid Hotel Manado 
 i. Sahid Hotel Toraja 
 j. Sahid Hotel Surabaya 
 k. Sahid Hotel Lippo Cikarang 
 l. Sahid Hotel Makasar  
m. Sahid Hotel Lombok 
 n. Apartemen Istana Sahid Jakarta 
 o. Sahid Legi Hotel Mataram 
 p. Sahid Hotel Medan 
 q. Sahid Hotel Pekanbaru. 
 
B. The Job Description of Kitchen Section at Sahid Jaya Hotel Solo 
1. The Job Description of Kitchen Section at Sahid Jaya Hotel Solo  
Based on observation during the job training in Sahid Jaya Hotel Solo for 
three months, Kitchen Section has two functions. They are as the majoring of 
producing food and beverage product and as the supplier of foods and beverage 
when the hotel has an event or some order. 
Kitchen Section at Sahid Jaya Hotel Solo has three shifts for the staff who 
work there. They are morning shift, evening shift, and night shift. 
a. Morning Shift 
Morning Shift is started from 07.00am until 15.00pm. The staffs of 
Kitchen section who work in morning shift have duties as follows: 
1) Making omelets in Ratu Ratih Coffe Shop every morning. 
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2) Cooking Ala Carte menu such as Oxtail Soup, Tom Yam Kung 
Soup, Soto Ayam, Sambel Goreng, and Opor Ayam and cooking 
rice. 
3) Checking food and beverages at the event and restaurant and filling 
it. 
4) Cooking food and beverages for order. 
5) Cooking food and beverages for lunch if there will be an event. 
6) Preparing ingredients for dinner if there will be an event. 
7) Making canapé (little appetizer) at 14.30 pm for Sekar Jagad Pub.  
8) Making inventory list.  
9) Keeping the utilities of kitchen. 
10) Cleaning the kitchen area.  
b. Evening Shift 
Evening Shift is started from 15.00 pm until 23.00 pm.  The staffs 
of Kitchen section who work in evening shift have duties as follows:  
1) Making Ala Carte Menu for evening, Ginger Tea and cooking rice. 
2) Cooking food and beverages for order. 
3) Cooking food and beverages for dinner if there will be an event. 
4) Preparing ingredients for the breakfast and lunch if there will be an 
event for the next day. 
5) Cooking spies of food such as fried rice, bolognaise sauce, tomato 
concise and other foods if the spies stock is empty. 
6) Keeping the utilities of kitchen. 
7) Cleaning the kitchen area. 
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c. Night Shift 
Night Shift is started from 23.00 pm until 07.00 am. The staffs of 
Kitchen section who work in night shift have duties as follows: 
1) Cooking food and beverages for order. 
2) Cooking food and beverages for breakfast. 
3) Making omelets at 06.00 am, when the morning shift has not ready 
come yet. 
4) Keeping the utilities of kitchen. 
5) Cleaning the kitchen area. 
Kitchen Section at Sahid Jaya Hotel Solo has five places besides main 
kitchen that have each function. They are Butcher, Pantry, Stewarding, Dry Store, 
and Chiller.  
a. Butcher  
  Butcher is a place where the CDP (Chef de Parties) Butcher 
is done the activities of cutting and saving many kinds of meat, 
sea food, and chicken.  
b. Pantry  
  Pantry is a place where the kitchen staff makes an order 
such as juice, FOJ (Fresh Orange Juice), milk shake, and 
garnishing. Pantry is also used for cutting fruit and preparing the 
dessert for the event.  
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c. Stewarding  
  Stewarding is a place where the kitchen utilities are placed 
and saved. Stewarding is also used to wash many kinds of plate, 
glass, spoon, fork, and other utilities. 
d. Dry Store 
  Dry Store is a place where the foodstuffs are saved. For 
making the process of cooking becomes easier, a half of it is 
already in the main kitchen. 
e. Chiller 
  Chiller is a big freezer which has a big door too and it is 
used for saving and placing many kinds of fresh ingredients such 
as fruits and vegetables. Every chiller has 16 until 18 degree 
Celsius of temperature that can make the vegetables and fruits 
become fresh.  
Kitchen Section also has some airing cupboard which is used to save food 
before it is ready to serve. Kitchen Section also has a freezer to save cold 
vegetables, ice cream, meat and other cold ingredients.  
2. The Job Description of Trainee Kitchen Section at Sahid Jaya Hotel Solo 
Based on the job training in Sahid Jaya Hotel Solo for three months, the 
writer as the trainee has same activities with the daily worker and cook helper. 
Trainee also works in every shift but the duties is different with daily worker and 
cook helper. The duties of trainee in Kitchen Section as follows:  
a. Morning Shift 
1) Making omelets in every morning. 
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2) Cooking Ala Carte menu such as Oxtail Soup, Tom Yum Kung 
Soup, Opor Ayam, Soto Ayam, Sambel Goreng and cooking rice. 
3) Checking food and beverages for breakfast at the event and 
restaurant. 
4) Preparing ingredients for dinner if there will be an event. 
5) Helping the staff to cook food and beverages for order. 
6) Helping the staff to cook food and beverages for lunch if there will 
be an event. 
7) Making canapé (little appetizer) at 14.30 pm for Sekar Jagad Pub. 
8) Keeping the utilities of kitchen. 
9) Cleaning the kitchen area. 
b. Evening Shift 
1) Making Ala Carte Menu for evening, Ginger Tea and cooking rice. 
2) Helping the staff to cook food and beverages for order. 
3) Helping the staff to cook food and beverages for dinner if there 
will be an event. 
4) Preparing ingredients for the breakfast and lunch if there will be an 
event for the next day. 
5) Helping the staff cook spices for food. 
6) Keeping the utilities of kitchen. 
7) Cleaning the kitchen area. 
c. Night Shift 
1) Helping the staff to cook food and beverages for breakfast.  
2) Helping the staff to cook food and beverages for order. 
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3) Making omelets at 06.00 am, when the morning shift has not ready 
come yet. 
4) Keeping the utilities of kitchen. 
5) Cleaning the kitchen area. 
 
C. The Responsibilities of Kitchen Section at Sahid Jaya Hotel Solo  
Sahid Jaya Hotel Solo has many good staff in Kitchen Section that have 
different responsibilities and skills based on their level. Staff that has high 
position should increase their skills. The staffs should also have thought, feeling, 
and power for working in Kitchen Section. 
Kitchen Section at Sahid Jaya Hotel Solo has a lot of responsibilities for 
banquet event, restaurant, coffee shop, and event order. A person who has high 
position in Kitchen Section has full of responsibilities to manage, control and 
check every activity in Kitchen Section. For the banquet event, Kitchen Section 
has responsibilities for receiving the guest complaint about the taste of food and 
beverages, and refilling the food and beverages for the banquet event. Kitchen 
Section has responsibilities to make sure that its staffs can work on time for 
cooking and serving food and beverages. Kitchen Section also keeps the guest 
satisfaction of food and beverages that are produced by Kitchen Section.  
Kitchen also has responsibilities with restaurant for handling the room 
guest order. The restaurant is usually used for family style where a table a used for 
three or four people and buffet style where entire of food and beverages are placed 
in table and the guest can take it by himself. Kitchen Section has more 
responsibilities for keeping the taste quality in restaurant than in banquet section 
 xxix 
because most of visitors who visit Sahid Jaya Hotel Solo are a tourist. The 
activities in coffee shop are done by food service, but Kitchen Section always 
controls and cooks the food and beverages ordered by the guest that cannot be 
made by food service such as FOJ (Fresh Orange Juice), milk shake, Ginger Tea 
and others food and beverages.  
Kitchen Section at Sahid Jaya Hotel Solo has level for the staff that have 
different responsibilities. It can be explained below:  
  1. Executive Chef 
Executive Chef is the highest position in Kitchen section. Executive 
Chef has more responsibilities than other staffs. The responsibilities are as 
follows: 
a. Having responsibility for Kitchen Section. 
b. Planning and arranging the menu. 
c. Managing administration of Kitchen Section. 
d. Keeping the quality of food and beverages. 
e. Controlling the staff activities. 
f. Supplying Kitchen tools. 
g. Controlling many kinds of kitchen ingredients such as fruit and 
vegetables. 
h. Keeping the stability of the cost of food and beverage. 
i. Making sure that the activities of cooking is done very well. 
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2. Souse Chef 
Souse Chef is a position under the Executive Chef that has duties as follows:  
a. Taking over the duties of Executive chef when Executive Chef can 
not do the duties. 
b. Taking orders the materials. 
c. Controlling tools and materials of kitchen.  
d. Implementing all of the menu that are made by Executive Chef. 
e. Controlling food and beverages before it is ready to serve for the 
guest or event. 
f. Controlling the all sections which have relationship with Kitchen 
Section such as Employee Dining Room and Pastry. 
3. Chef De Parties 
Chef De Parties is a position under Souse Chef and has responsibilities. 
They are as follows:   
a. Controlling many kinds of foods and beverages. 
b. Controlling the raw material stock. 
c. Controlling the garnish making. 
d. Controlling many kind of sauce process. 
4. First Cook     
First Cook is a position which has same responsibilities. They are as 
follows: 
a. Having responsibility for cooking process. 
b. Keeping the quality of food and beverages.  
c. Garnishing food and beverages. 
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5. Second Cook 
Second Cook has responsibilities that are same with first cook, but Second 
Cook can replace the position of First Cook if First Cook can not work well. 
6. Cook Helper 
Cook Helper has responsibilities. They are as follows: 
a. Preparing the materials. 
b. Cutting the vegetables and fruits. 
c. Cooking a simple food. 
7. Daily Worker 
Daily Worker is a position under the cook helper that has a little 
responsibility. They are as follows: 
a. Cooking rice. 
b. Making omelets every morning. 
c. Making beverages. 
8. Trainee 
Trainee has some duties. They are as follows: 
a. Doing what the staff kitchen wants. 
b. Helping the daily workers 
c. Learning the cooking process. 
d. Asking when trainee does not understand about cooking process. 
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D. The Strengths of Kitchen Section at Sahid Jaya Hotel Solo 
 Kitchen Section at Sahid Jaya Hotel Solo has strengths that can difference 
with the other hotel in Solo. The strengths are the good staffs and products of 
Kitchen Section. 
 1. Good Staff 
Most of staffs in Kitchen Section have good skill for cooking and 
producing foods and beverages. The staffs of Kitchen section are 
graduated from Hotel school so they understand about cooking and 
producing foods and beverages. The staff can work quickly and well, 
especially Souse Chef. Souse Chef on Kitchen Section also has good 
knowledge about foods and beverages. He knows many kinds of food 
and beverage recipes because he ever worked in Grand Hyatt Hotel 
Dubai as Chef De Parties. He is still 27 years old, so he is young Souse 
Chef, but he can work well and quickly. He also has two duties, as Souse 
Chef and Executive Chef in charge because the hotel does not have 
Executive Chef. He can lead the staff in Kitchen section well.  
 2. Quality Product of Kitchen Section 
Kitchen Section at Sahid Jaya Hotel Solo has many products of 
food and beverages. Most products that are made by Kitchen Section is 
western food. Western Food is included into three kinds. They are 
Appetizer, Main Course, and Dessert. 
a. Appetizer 
The appetizers that are produced by Kitchen Section at Sahid Jaya 
Hotel Solo are: 
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1) Prawn Salad Calypso  
2) Shrimp Cocktail 
3) Caesar Salad 
4) Sossis Solo 
5) Lumpia Bengawan Solo 
6) Calamari 
7) Chicken Basket 
8) Shrimp Bisque 
9) Tom Yam Kung 
10) Chicken and Asparagus Cream Soup 
11) Vegetables Tempura 
b. Main Course 
The main courses that are produced by Sahid Jaya Hotel Solo include: 
1) Madagascar Pepper Steak 
2) Sirloin Steak 
3) Scotch Fillet Hemingway 
4) Black Pepper Prawn 
5) Tuna Steak 
6) Bronco Buster 
7) Monte Cristo 
8) Club Sandwich 
9) Cheese Burger 
10) Spaghetti Bolognaise 
11) Fettuccine Alfredo 
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12) Tagliolini Del Bucanere 
13) Camper Pizza 
14) Vegetarian Pizza 
15) Mixed Grilled 
c. Dessert 
There are some desserts that are produced by Sahid Jaya Hotel Solo. 
They are as follows: 
1) Banana Split 
2) Ice Cream 
3) Coupe Melba 
4) Mixed Fresh Sensation Fruit 
5) Banana Friter 
Kitchen Section also produces Indonesian and Chinese Food. They are 
as follows: 
1) Hainan Chicken Rice 
2) Szechuan Chicken   
3) Cap Cay 
4) Sweet and Sour Fish 
5) Sop Buntut 
6) Nasi Ulam Sahid Jaya Solo 
7) Timlo Solo 
8) Nasi Liwet Komplit 
9) Soto Ayam Madura 
10) Nasi Goreng 
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11) Bakmi 
12) Sate Ayam 
Beverages are also produced by Kitchen Section because food service 
cannot make all of the beverages. Beverages that are produced by Kitchen section 
are: 
1) Chilled Juice 
2) Fresh Fruit Juice 
3) Ginger Tea 
4) Milk Shake 
Kitchen Section has made and introduced the new menu. It is Hot Stone 
Steak. Hot Stone Steak is a steak served in a special stone as the plate that has 
been heated so the steak will be cooked in the stone. The steak can use salmon, 
tuna, sirloin and tenderloin as the ingredients. Hot Stone Steak is served by mix 
vegetable, butter, barbeque sauce and black pepper sauce. Hot Stone Steak has 
become special product that is made by Kitchen Section at Sahid Jaya Hotel Solo.  
 
E. Weaknesses of Kitchen Section at Sahid Jaya Solo Hotel. 
1. The Problems Faced by Kitchen Section at Sahid Jaya Solo Hotel 
Kitchen Section at Sahid Jaya Solo has some problems. Based on the job 
training that has been done by the writer for three moths, there are some problems 
that are faced by Kitchen Section. They are double duties of Souse Chef, broken 
kitchen utilities, and lack of supplies of material. 
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a. Double duties of Souse Chef 
Kitchen Section at Sahid Jaya Solo Hotel does not have Executive 
Chef because the Executive Chef has been retired and Sahid Jaya Solo 
Hotel has not found the Executive Chef. The Souse Chef that different 
duties with Executive Chef should do multi job. It has made the Souse 
Chef cannot work optimally because he has many duties that should be 
finished. 
b. Broken Kitchen Utilities 
Many kitchen utilities that is not useful and broken such as the 
frying pan, frying board, and rice cooker. It has made the staffs can not 
work optimally. The staffs who cook food and beverages can not work 
enjoyed because they should repeat the cook if the utilities can not work 
optimally. 
c. Lack of Supplies of Material 
Many kind of material can not be supported because of expensive 
price such as imported fruits and vegetables, caned foods and European 
spies. Sometimes the order of material from stored are used up, so the 
staff should wait for the day after. It can make the staff can not cook the 
products.  
2. The Strategy to Improve the Services of Kitchen Section at Sahid Jaya Solo 
Hotel 
The Problems that faced by Kitchen Section can be solved by recruiting Executive 
Chef, repairing the utilities and changing the menu. 
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a. Recruiting Executive Chef  
The hotel should recruit staff to fill the Executive Chef position. 
The person who will be recruited should have ability as Executive Chef 
and have leadership. He should have certificate as Executive Chef in 
hotel where he works before. He should also be able to lead the staffs 
and work optimally 
b. Repairing the Kitchen Utilities 
The kitchen utilities that are broken should be repaired 
immediately because it will be used by the staffs for cooking the foods 
and beverages. It also has role important of producing foods and 
beverages because it can make the staff work optimally.  
c. Changing the Menu 
 The menu which use the imported materials that are difficult to 
find should be changed into other menu. Otherwise, it will decrease the 
purchases of the products of Kitchen Section.  
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CHAPTER IV 
CONCLUSION AND SUGGESTION 
 
A. Conclusion 
Based on the explanation in the previous chapter, there are some 
conclusions as follows:  
1. The job description of a Kitchen Section at Sahid Jaya Hotel Solo can be 
described as follows: 
The Kitchen Section staff has duties to cook and produce food and 
beverages and as supplier when of food and beverages if hotel has an 
event. Kitchen Section staff at Sahid Jaya Hotel Solo has to follow the 
Kitchen Section’s rules; for example he or she has to follow the schedule 
made by Executive Chef. Kitchen Section staff schedule is divided into 
three shifts. They are Morning Shift, Evening Shift, and Night Shift. Every 
shift has different duties that should be done by Kitchen staff.  
Trainee of kitchen section has duties to help the Kitchen Section staff 
for preparing the materials that will be used to cook food and beverages. 
Sometimes trainee is asked to cook the simple food and beverages. Trainee 
in Kitchen Section should follow the Kitchen Section’s rules. A trainee 
should follow the schedule that is made by Executive Chef. Trainee 
schedule is divided into three shifts. They are Morning Shift, Evening 
Shift, and Night Shift that has different duties on each shift.  
2.  The responsibilities, strengths, and weaknesses of Kitchen Section at 
Sahid Jaya Hotel Solo as follows: 
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a. The responsibilities of Kitchen Section at Sahid Jaya Hotel Solo.  
Kitchen Section staffs have different responsibilities based on their level. 
Kitchen Section has responsibilities for the banquet event, restaurant, 
coffee shop, and room order. For the banquet event, Kitchen Section has 
responsibilities for receiving the guest complaint about the taste of foods 
and beverages, and refilling the foods and beverages for the banquet 
event. Kitchen also has responsibilities dealing with restaurant for 
handling the room guest order that use family style and buffet style. 
Kitchen has responsibilities to control and cook foods and beverages that 
cannot be cooked by food service in coffee shop such as Fresh Orange 
Juice and Ginger Tea.  
b. The strengths of Kitchen Section at Sahid Jaya Hotel Solo 
The strengths of Kitchen Section at Sahid Jaya Hotel Solo is that they 
are different from the other hotels in Solo. They have the good staff and 
quality product. Kitchen staff can work well and do everything quickly. 
Souse Chef can cook many kinds of food because he ever worked in a 
hotel at Grand Hyatt Dubai. Kitchen Section has many kinds of products 
of food and beverages with specialty. The newest special product is Hot 
Stone Steak which is different from the other hotel because it is just 
found in Sahid Jaya Hotel Solo. 
c. The weaknesses of Kitchen Section at Sahid Jaya Hotel Solo.  
Kitchen Section at Sahid Jaya Solo has weaknesses. They are double 
duties of Souse Chef, broken Kitchen utilities, and lack of supplies. 
Kitchen Section does not have Executive Chef, so The Executive Chef’s 
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duties are worked by Souse Chef. It has made the Souse Chef has double 
responsibilities and makes Souse Chef can not work optimally, so Sahid 
Jaya Hotel Solo should recruit Executive Chef. Many Kitchen utilities 
those are also broken. It makes the staffs can not work optimally so it 
should be repaired. Many materials in Kitchen cannot be supported 
because expensive price. Souse Chef should change the menu to 
decrease the cost of the materials.  
 
B. Suggestion 
 Some suggestions to increase the service quality of Sahid Jaya Hotel Solo 
are as follows: 
1. Sahid Jaya Hotel Solo has to have Executive Chef to lead Kitchen Section, 
so Kitchen Section has leadership that can lead the Kitchen staffs to work 
well. It can make Souse Chef concentrate with his duties.  
2. Kitchen Section has to make new kinds of food and beverages products or 
perform the food and beverages in different style so the guests will not be 
bored on the products. This strategy is also used to increase the Food and 
Beverage selling in the hotel. 
3. Sahid Jaya Hotel Solo has to maintain good coordination, especially in 
Food and Beverage Department. Here, it is suggested that the hotel increase 
the coordination between Kitchen Section with Food and Beverage Service, 
because there is less coordination between these two departments, such as a 
long cooking time by Kitchen staff and serving without preparation by the 
waiters/waitress. 
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